[Outbreak of food-borne Norovirus associated with the consumption of sandwiches].
The aim of this study was to conduct an investigation into an outbreak of food-borne disease at a hotel, when epidemiological and microbiological results determined that the etiological agent was Norovirus and the source of infection was food handlers. We detected an outbreak of gastroenteritis in a group of 59 students and teachers from a secondary school who were staying at a hotel in Espot, Lleida (Spain). A historic cohort study was conducted into the consumption of water and food and clinical symptoms were also analyzed. We studied the water supply and various food items. Faecal specimens from 14 patients and four food handlers were cultured and examined for Norovirus by PCR-RT. The influence of each foodstuff was assessed by relative risk (RR) at 95% confidence intervals. We interviewed 96.6% of the patients (57/59). The overall attack rate was 66.7% (38/57). The median period of incubation was 25.0 hours (maxim 59 and minimum 19 hours). Symptoms included abdominal pain 94.7% (36/38), vomiting 86.8% (33/38), nausea 76.3% (29/38), diarrhoea 52.6% (20/38) and fever 48.6% (17/35). Of the four different kinds of drinking water and 13 food items studied, the only significant factor was the consumption of sandwiches (RR = 2.3; CI 95%, 1.1-5.1). Cultures were negative for bacteria. PCR-RT tests were positive for Norovirus in 12 of 14 faecal samples. There were also positive results for the same virus in two of four faecal samples from food handlers, although neither of them presented clinical symptoms. This research highlights the fact that food-handlers should always be investigated in the case of outbreaks of food borne Norovirus. They must strictly follow hygiene rules, especially when they produce food that is to be eaten without any form of cooking.